






































































































































































　統計処理については，統計処理ソフト IBM SPSS 
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Relationship between sensory evaluation and physical properties of low-protein bread
Yuuko Nakayama
Abstract
　Owing to the importance of low-protein foods in continuing low-protein nutrition therapy and efficiently controlling the 
amino acid balance, we investigated the relationship between sensory evaluation and physical properties of low-protein bread 
and the physical properties of low-protein bread.
1. Sensory evaluation revealed that patients with chronic kidney disease provided significantly higher overall ratings for the 
taste, texture, and odor of low-protein bread than university students (p < 0.01). Thus, the evaluation of low-protein bread was 
positive.
2. When low-protein bread was tested at 15 h vs. 1 week after baking, no difference was observed in its texture, color, or water 
content.
3. When the composition of low-protein bread was compared with that of regular plain bread using a food composition table, 
low-protein bread was significantly lower in protein, potassium, phosphorus, and salt content than regular plain bread (p < 0.01). 
Thus, low-protein bread was shown to be effective in the treatment of chronic kidney disease (CKD).
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